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HOUSEKEEPERS'  CHAT 


Wednesday,  July  6,  1932 


FOR  BROADCAST  USE  ONLY 

Subject:  "A  Summer  Brealcf ast ."     Information  from  the  Bureau  of  Home  Economics, 
U.S.D.A. 

When  it  comes  to  "buying  kitchen  utensils,  I  don't  know  anything  that 
causes  more  confusion  than  this  matter  of  cookers.    You  see,  there  are  so  many 
different  utensils  on  the  market  all  called  "by  that  name.    Cookers  and  cookers 
of  different  kinds,  shapes  and  sizes,  useful  for  different  purposes.    It' s 
that  one  name  for  all  varieties  that  is  so  likely  to  lead  us  astray  when  we 
try  to  select  one.    And  no  wonder.    Just  walk  into  e,  store  and  ask  for  a 
cooker.    The  clerk  will  ask  you  whether  you  want  a  steam  pressure  cooker;  or 
a  "waterless,"  a  health,"  or  a  whole-meal"  cooker;  or  a  fireless  cooker. 
Unless  you're  up  on  the  subject,  choosing  the  right  one  is  very  difficult. 

Eor  example,  a  lady  has  just  written  asking  what  kind  of  a  cooker  to 
"buy.    She  says  she  wants  one  to  use  for  canning  and  she  doesn't  know  whether  to 
select  a.  steam  pressure  cooker  or  a  waterless  cooker.    That  just  shows  how 
confused  we're  likely  to  get  on  the  'subject. 

Which  kind  of  cooker  to  buy  for  your  kitchen?    That  depends  first  of 
all  on  what  you  want  to  use  it  for.    Different  kinds  of  cookers  are  suited  to 
different  cooking  jobs. 

Let' s  consider  some  of  these  cookers  and  find  out  about  the  special 
uses  of  each  kind.    Take  the  steam  pressure  cooker  first.    This  cooks  food 
under  steam  pressure.    Of  course,  you've  known  ever  since  school  days  that 
under  pressure  the  temperature  of  steam  can  go  much  higher  than  the  temperature 
of  boiling  water.    Because  you  can  get  such  high  heat  under  pressure,  this 
kind  of  cooker  can  cook  foods  much  more  quickly  and,  therefore,  is  a  fuel  and 
time  saver.    But  it  has  another  important  use — canning.    Many  foods  that 
cannot  be  sterilized  by  ordinary  cooking  temperature  can  be  sterilized  under 
pressure.    You  see,  some  organisms  causing  spoilage  in  canned  food3  are  only 
destroyed  by  a  high  temperature.    So  a  pressure  cooker  is  needed  for  the  job 
of  canning.    In  fact,  this  kind  of  cooker  is  often  spoken  of  as  a  pressure 
canner.    You  can  never  be  sure  that  your  home-canned  peas,  beans,  corn  and 
other  non-acid  vegetables  or  your  home-canned  meats  are  safe  unless  you  have 
processed  them  under  pressure. 

By  the  way,  to  hold  steam  under  pressure,  a  cooker  has  to  be  sturdy 
and  well-made  with  a  tight  fitting  cover  fastened  on  with  strong  clamps  to 
keep  the  steam  from  escaping.    Not  all  pressure  cookers  are  as  convenient  to 
use  as  they  might  be.    Some  points  that  make  them  convenient  are:  straight 
sides  and  a  flat  bottom  in  order  to  heat  quickly;  comfortable  heat-resisting 
handles;  and  a  pressure  gauge  that  is  easily  read.     It' t  helpful  if  the 
cooker  is  equipped  with  a  thermometer  as  well  as  a  pressure  gauge.    But  many 
cookers  don' t  have  thermometers. 
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If  you  ask  me  when  the  housewife  will  need  a  steam  pressure  cooker,  I'll 
answer    first,  when  she's  canning  non-acid  vegetables  and  meats,  and,  second, 
when  she  wants  to  cut  down  the  cooking  time  of  foods  that  ordinarily  require 
long  hours  on  the  stove. 

Another  kind  of  cooker  on  the  market  consists  of  a  large  container 
holding  two  inset  pans  on  a  rack.    Some  of  these  cookers  have  very  thick 
bottoms-  others  have  separate  bases  attached.    This  is  for  insulation,  to 
k— p  the  food  inside  from  scorching  on  the  bottom.    This  type  of  cooker  is 
sometimes  called  a  "waterless"  cooker,  sometimes  "health"  or  "whole-meal" 
cooker  and  sometimes  simply  a  "cooker". 

What's  its  purpose?    It  is  designed  to  cook  food  on  top  of  the  stove 
with  very  little  water,  thus  saving  those  food  materials  often  lost  in  the 
cooking  water.    That's  why  it  is  called  "health"  cooker.    It  saves  the 
healthful  minerals  and  vitamins.    Ey  the  way,  there's  a  point  worth  noting 
here.    Though  this  is  called  waterless  cooking,  it  isn't  really  cooking 
"ithout  any  water.    It's  cooking  with  a  very  small  amount,  just  enough  to  keep 
the  food  fT-om  burning.    And  you  can  do  this  very  same  type  of  cooking  m  any 
sturdy  saucepan  with  a  tight-fitting  cover  or  in  the  oven  with  a  covered 
casserole  or  other  covered  "baiting  dishes. 

The  waterless  cooker,  like  the  pressure  cooker,  will  cook  several 
dishes  over  one  burner  at  the  sane  time,  because  it  has  those  handy  inset 
TDans  to  hold  different  foods.    This  is  why  it  is  sometimes  called  a  whole 
meal  cooker.    So  it  saves  fuel  as  well  as  minerals  and  vitamins.    But  lor 
canning,  it's  no  more  useful  than  any  other  good  fettle  or  saucepan. 

There's  still  another  point  about  waterless  cooking.    It  is  suitable 
only  for  certain  vegetables— that  is,  if  you  like  your  vegetables  with  a 
delicate  flavor  and" their  natural  color.    For  example,  take  green  yegetaoles. 
They  have  to  be  cooked  in  an  open  kettle  or  they  lose  their  attractive  green 
color.    And  strong  vegetables  like  cabbage,  cauliflower  and  brussels  sprouts 
have  a  better  flavor  if  they  are  boiled  in  water  in  an  open  kettle. 

However,  for  cooking  potatoes,  carrots  and  so  on,  waterless  cooking  is 
a  good  method. 

There's  one  more  kind  of  cooker  that  we  haven't  discussed  yet.  That's 
the  fireless  cooker. 

The  fireless  cooker  works  on  quite  a  different  principle  from  the 
pressure  cooker  but  has  some  of  the  same  uses.    It  reqaires  no  heat  after 
the  hot  ^ood  is  placed  in  the  container  on  the  hot  plate.    And  it  requires 
no  watching.    So,  you  see,  it  is  an  excellent  time  saver.    The  housewife  can 
be  do  in*  other  work  or  be  away  from  home  while  her  food  is  cooking  since 
she  has  no  fire  to  keep  up  or  meal  to  watch.    It's  also  a  fuel  saver.  And 
it' s  a  cool  way  to  cook  in  hot  weat" 
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There  are  both  electric  and  non-electric  fireless  cookers  on  the 
market.    Both  kinds  are  insulated,  so  once  the  heat  is  put  in  them,  it 
doesn't  escape.    In  some  of  the  electric  cookers  the  heat  is  shut  on 
automatically  as  soon  as  the  food  reaches  the  desired  temperature.    The  cook- 
ing then  continues  on  the  retained  or  stored  heat  at  low  temperature. 
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Many  of  the  foods  that  require  long  cooking,  then,  can  well  "be  cooked 
either  in  the  fireless  or  the  steam  pressure  cooker  to  save  time  and  fuel. 
Dried  peas  or  "beans,  "breakfast  porridge,  dried  fruits,  stews  and  pot  roasts — 
these  are  some  of  the  things  to  prepare  in  these  fuel-saving  devices. 

But  we  can't  go  on  about  cookers  much  longer  or  we  won't  have  time  to 
talk  about  the  menu.    We  haven't  talked  about  "breakfast  for  a  long  time, 
have  we?    Lots  of  us  eat  about  the  same  thing  for  breakfast  day  in  and  day  out. 
But  every  now  and  then,  along  comes  a  morning  when  we  have  company  or  when 
it' s  a  special  occasion  and  we  want  something  different  and  interesting  for 
breakfast. 

I  have  a  breakfast  menu  for  you  today  that  will  do  nicely  for  just 
such  an  occasion.    A  special  summer  breakfast.     It  will  do  for  Sunday  morning, 
if  you  like.    It' s  very  simple  and  features  seasonable  food. 

Here's  the  menu.    Chilled  cantaloupe  or  honey  ball;  Fried  tomatoes  with 
crisp  bacon;  Muffins  and  Coffee. 

Chilled  cantaloupe  or  honey  ball;  Fried  tomatoes  with  Crisp  bacon; 
Muffins;  Coffee. 

Would  you  like  a  recipe  for  fried  tomatoes?    There  are  six  ingredients. 

6  or  8  firm  tomatoes  Finely  sifted  dry  bread,  crumbs 

1  egg  Salt  and  pepper,  and 

1  tablespoon  of  cold  water  1  tablespoon  of  chopped  parsley 

I'll  repeat  that  list.  (Repeat) 

Wash  the  tomatoes.    Remove  a  thin  piece  from  the  stem  end.    Then  cut 
the  tomatoes  into  slices  about  one-half  inch  thick.    Beat  the  egg  slightly. 
Add  the  water.    Dip  the  tomatoes  in  this  and  then  dip  them  in  the  bread 
crumbs,  which  have  been  seasoned  with  salt  and  pepper.    Allow  the  coated 
tomatoes  to  dry  out  somewhat  before  frying.    Heat  the  fat  in  a  heavy  skillet 
and  place  the  coated  tomatoes  in  the  hot  fat.    Brown  on  one  side.    Then  turn 
carefully  and  reduce  the  temperature  so  that  the  tomatoes  will  have  sufficient 
time  to  cook  before  browning.    Lift  them  from  the  skillet  onto  a  hot  platter, 
garnish  with  chopped  parsley  and  serve  at  once. 

Thursday:     The  subject  is  "Summer  Comfort"  and  we'll  talk  over  some 
good  ways  to  keep  cool  on  hot  days. 


